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OLIVE OIL
INTENSO

ACEITES OLIMPO - Ctra. Mahora Km. 3 02007 Albacete (Spain)

USE IT FOR

Oil comprising exclusively of olive oils
that have undergone refining and oils
obtained directly from olives.

We recommend using this oil for cooking in many
different dishes such as stew, boiled meals, sauces
and frying. This is stable oil without a sfrong flavour
or aroma, this healthy oil will make the difference

on your dishes flavour.
This oil is also used for canned food such as fish,

meat or vegetable finned foods.

NUTRITION FACTS

Average values Per100g Portion 15ml
Energy 822kcal 110kcal
Fats 100g 149
Saturates 15g 2,19
Monounsaturated 729 10g
Polyunsaturated 13g 199
Carbohydrates 0g Og
Sugars
Polyols % %
Starch Og 0g
Fiber 0g 0Og
Protein 0g 0g
salt 0g 0g
Vitamin E 12 mg (200% CDR) 2°8 mg (28% CDR)
Vitamin A 200 pg (25% CDR) 30 pg (4% CDR)

CDR based on a 2000 kcal diary diet
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